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Keripik pare merupakan salah satu makanan sehat yang terbuat dari buah pare 
pilihan dan diolah sedemikian rupa dengan bahan tambahan yang diizinkan sehingga 
tercipta keripik yang renyah, gurih, enak dan sehat tentunya. Tujuan dilakukan penelitian 
ini adalah mengetahui proses pembuatan keripik pare, mengevaluasi mutu pada proses 
pembuatan keripik pare dan menentukkan konsep CPPB yang dapat diterapkan dalam 
pembuatan keripik pare. Metode yang digunakan dalam penelitian ini yaitu observasi, 
wawancara, studi pustaka. Pengendalian mutu dilakukan dengan pendekatan bahan baku, 
pendekatan proses produksi dan pendekatan produk akhir keripik pare. Untuk mengetahui 
karakteristik mutu keripik pare dari UKM ”Nolina” dilakukan beberapa pengujian (kadar 
air, kadar abu, kadar lemak, kadar asam lemak bebas, keutuhan dan angka lempeng total) 
serta membuat konsep CPPB. Proses pembuatan keripik pare di UKM “Nolina” yaitu  
proses persiapan bahan baku, pencucian I, perajangan, perebusan, perendaman dengan air 
garam, pencucian II, perendaman dengan bumbu, pelumuran tepung, penggorengan, 
penirisan dan pendinginan dan pengemasan. Karakteristik keripik pare yang diuji 
meliputi kadar air sebesar 1,26%, kadar abu 1,06%, kadar lemak 42,95%, kadar asam 
lemak bebas 1,33%, keutuhan 80,39% serta angka lempeng total 3,3x 10
2 
kol/g. 
Pembuatan konsep CPPB dibutuhkan untuk menjamin mutu dan keamanan produk 
keripik pare di UKM “Nolina”, sehingga dapat diterima dikalangan masyarakat.  
 
Kata kunci: Evaluasi Mutu, Keripik Pare, Konsep CPPB 
 
Keterangan: 
1. Mahasiswa Program Studi D-III Teknologi Hasil Pertanian Universitas Sebelas Maret 
Surakarta  
2. Dosen Pembimbing I/Penguji I 








THE CONCEPT OF GOOD MANUFACTURING PRACTICE (GMP) 
IN THE BITTER MELON CHIPS (Momordica  charantia  L.) PRODUCTION AT 
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Bitter melon chips are one of healthy foods which was made by qualified bitter 
melon and also had passed  through  several process, added by several ingredients until it 
become a high quality chips. The purpose of this observation are to ascertain the 
production of  bitter melon chips, analyzing the quality product of bitter melon chips, and 
deciding the concept of GMP which could be applied for bitter melon chips production. 
The methods that had been used for this observation are interview observation, and 
literature reviews. The quality of the products are controlled by  ingredients   observation,   
production observation, and final results observation of  bitter melon chips. The 
characteristics of SME “Nolina” bitter melon chips quality were analyzed of its (moisture 
content, ash content, fat content, fat fatty acid content, wholeness and total plate count) 
and  making the concept of  GMP. The process of bitter melon chips production at SME 
“Nolina” were several process such as the preparation of ingredients, washing , chopping, 
boiling, salt dipping,   rinsing,  seasoning dip, flour   covering,   frying,   drying,   cooling,   
and packaging.The characteristics of  bitter melon chips were moisture content of 1,26%, 
ash content of 1,06%, fat content of 42,95% , fat fatty acid content of 1,33%, wholeness 
of  80,39% and  total plate count of 3,3x10
2 
kol/g. The concept of GMP was needed to 
pursue the quality assurance and food safety of bitter melon chips at SME “Nolina” so 
that it could be accepted by the society. 
 
Key words: Evaluation of Quality,  Bitter Melon Chips, The Concept of GMP 
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